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For Dimler, education about food is a huge factor. In the future, she hopes to transition her farm into a place of learning for those who want to see what organic farming is all about and learn how to do it successfully. The school system is an ideal place, she says, to educate people in nutrition. ''In our current society, there's not a huge opportunity for people to know that this [farming] could be their calling. We need to draw people to discover this about themselves.''
Why Don't We Do This at Home?
When students feel connected to the food they eat, they are more inclined to make conscious decisions about their health and nutrition. While Scott said there are not yet any formal measurements on whether the nutrition programs in the schools are transferring home, he and other faculty and staff hear numerous anecdotes from students.
Students are taking what they learn at school to their parents and asking, ''Why don't we do this at home?'' This may seem like a small, insignificant question, but really, it is everything. One of the major problems with the current US food system is detachment. We have become content with our food being grown and processed behind the scenes, with relying on packaging and convenience to make our decisions and with not fully understanding how the production and consumption of different foods impacts our lives in both the long-term and on a daily basis.
When students ask their parents, ''Why don't we do this at home?,'' they are beginning to question the lack of connection we feel with our food. They are questioning why prepackaged, processed foods are more accessible than fresh produce and why so many healthy foods just aren't appealing. All's Well Waconia is transitioning thinking from ''fast and easy'' to ''tasty and nutritious,'' and that thinking is disseminating into homes throughout the area. They are establishing a new standard for our schools by pushing back against the status quo and doing more than the bare minimum that regulations require to improve the health of our students and our towns. Perhaps one day there will be a movie about Waconia and how the people have come together to better their community.
Could a Broader Social and Educational Diagnosis Inform Fairer Food Policies?
Anna Terry, MN, RN, PHN and Paul E. Terry, PhD.
T he authors of this article, Anna and Paul, are daughter and father as well as fellow health professionals. At the opening of this, ''The Food Issue'' of ''The Art of Health Promotion,'' Paul asked readers: ''What do you think about when you hear the expression 'our relationship with food is changing?''' For us, our relationship with food is both personal and professional. On the personal side, we've both had a lifelong interest in fitness and the role nutrition plays in our health and athletic performance. Having competed together in sculling and cross-country skiing, we often talk about food as fuel. On the professional side, Paul is a career health educator fascinated by the challenges of balancing individual with social responsibility for health. Anna was an international political economics undergrad who later became a public health nurse with a special interest in nutrition, behavior change, and chronic condition management.
What we share in common, then, is an appreciation for how coupled individual choices are with community and global influences. The articles above in this journal issue explain how our relationships with food have been disrupted and how we can restore a healthy communion with eating through better informed choices and policies. Dr. David Katz argues that we need to coalesce more deliberately around the many points of agreement experts have about what constitutes a healthy diet if we are to counter the confusion that comes with the daily delivery of blog abetted nutritional nonsense. Dr. Kevin Walker writes about how our disengagement with food production and the cavalier individual choices we now make about food purchases has disassociated us from the collective consequences of our new eating habits. In this commentary, we build on these themes by examining how nutrition science and food policies are linked to issues of individual and social justice, economic fairness, and environmental preservation.
''This restraint about limiting food choices, where tobacco free buildings and grounds are now common place, bespeaks the fundamental difference between food and tobacco policy making.''
We will argue that changing consumer attitudes and awareness about both local and global food realities is needed if we are to overcome the natural resistance to food policy changes that are focused primarily on individual health and are commonly felt as merely about limiting freedoms and choices. A prime example comes from tobacco policy and the decades it took to change social perceptions about smoking. Unless we increase consumer awareness about the health consequences of our current food distribution system as well as the economic, individual and social justice issues fostered by our current food choices, it may take even longer to affect policies that change food demand and make healthy eating the easy choice, particularly in economically disadvantaged communities.
The Difference Between Food Policy and Tobacco Policy
Those with even a modicum of schooling in nutrition understand the health benefits of policies that limit intake of sugar, salt, and fat. Nevertheless, thousands of health care organizations worldwide, with a mission to protect health, continue to make sickening levels (literally) of sugar, salt, and fat the easy choices for patients and their employees every day. Just one can of sugar soda meets the daily recommended level of sugar intake, yet health and educational institutions continue to generate revenue selling it. This restraint about limiting access to bad for you foods, where tobacco free buildings and grounds are now common place, bespeaks the fundamental difference between food and tobacco policy making. There is no health benefit to tobacco, but we need food. Hence, unlike the long road that led to policy reforms in tobacco, changing food policy may start with the case for protecting health, but will likely need to be informed by a deeper appreciation of how our choices about foods can also be bad for other people, their communities, and our planet. Understanding these connections is vital if we are to see how the cost of poor choices are ones that we all ultimately pay.
What will it take for policy makers and the people affected by food policies to view the food made available in their workplaces and communities from a broader perspective: one that connects food to both the economic and health effects. We suggest that one approach to creating such a holistic approach to policy change is to consider the lens we two authors, Anna and Paul, share in common as a nurse and health educator. That is, we see our work as a holistic and continuous process. Both the nursing and health education processes start with a holistic assessment and follow with diagnosis (clinical and/or educational), planning, implementation, and evaluation. This process is repeated until the patient returns to health and/or a population experiences measurable improvements.
''It is as shocking as it is unconscionable that obesity now surpasses hunger worldwide.''
How would worksite and/or school-based food policy changes be decided, communicated, and sustained using such a holistic paradigm? We would begin by assessing how our food consumption patterns are affecting individual and population health across the global food system, and we would likely be faced with two uncomfortable truths. First, according to the World Food Program, roughly 795 million people in the world are food insecure, meaning they don't have enough food to live a healthy and active life and, second, in the United States, 133 billion pounds of food goes uneaten each year (NPR, 2015) . It is as shocking as it is unconscionable that obesity now surpasses hunger worldwide. As Kevin Walker describes in his ''No Time for Food'' article above, we have more than enough food. Yet, if we assess our consumption in a broader context, we'd confront more uncomfortable truths. ''Agriculture is responsible for at least 13.5% of global greenhouse gas emissions (IPCC, 2007)-largely from synthetic fertilizers and large animal feedlots (Holt-Gimenez and Patel, 2009, p. 377) .'' How would we communicate changes in food policy if, in addition to the health benefits of changing our choices, we also shared stories about how certain agricultural practices contributed to deforestation and soil degradation in addition to malnutrition around the world?
Healthy Choices Versus Food That Overflows
Many reforms in social policies have been fueled by growing indignation over economic disparities. So too, with our broader diagnosis of food sources, do we find disparities in land ownership with, for example, ''one half of the land owned by 2 percent of the population in Brazil.'' Closer to home, one migrant farm worker, Marcelina, described her experience by saying: ''You don't make enough even to eat. I have two children, and it is very ugly here, very ugly to work in the field (Holmes, 2013, p.75) .'' Stories abound of chefs, cashiers, and food stockers who are required to work ''flexible schedules,'' which threaten family unity, family meals, and their health.
If an organization's food policy discussions started with these uncomfortable truths, the educational and clinical diagnosis phase would address the usual health issues that come with food choices, but it would more likely include consideration of the role a responsible organization can play in ameliorating food insecurity and food waste. Would employees, students, or others affected by changes in food policies in their organizations react differently if they knew their organization's policies flowed from considerations about populations with chronic food insecurity, starvation, malnourishment, food deserts, and the wages and working conditions of food providers? Food insecurity is evident in a number of populations, most ironically, among US farm workers. It has been over 30 years since activist and union leader Cesar Chavez noted ''the food that overflows our market shelves and fills our tables is harvested by men, women and children who often cannot satisfy their own hunger,'' yet such problems persist. Farm workers still struggle to be food secure, primarily due to their immigrant status. Brown and Getz note, ''Due to a lack of legal status, undocumented farmworkers are at further risk of hunger because they are ineligible for critical public safety-net programs, including the food stamp program.'' Food insecurity is most common in developed countries like the United States, while starvation and malnourishment are primarily concentrated in developing countries.
As Walker also explained above, our decisions about food occur in the context of overabundance and relatively inexpensive food. Would our decisions about food purchasing and our views on food policies change if we fully understood food distribution inequities? Chronic malnutrition is well documented and is partly due to the fact that the most inexpensive foods are the most processed and the least healthy. As just one example, the US Agency for International Development (USAID) estimates, ''malnutrition stunts the growth of 65.9 percent of indigenous children ages 3 months to 59 months, compared with only 36.9 percent among non-indigenous children.'' Walker has observed (in a conversation with Paul) that large US-based companies are increasingly seeking locally produced foods that would bring jobs back to indigenous workers, but, nevertheless, they also want the economies of scale that only come from mass production.
''Would our decisions about food purchasing and our views on food policies change if we fully understood food distribution inequities?''
Food deserts represent a different type of dysfunction in the food distribution problem and bring equally paradoxical issues to the forefront: obesity and food insecurity. In a review article calling for food systems changes, the authors note, ''Food insecurity and obesity stem from a shared food system, therefore, corrective action must be taken within the underlying system from which they derive (Rutten et al, 2012) .'' In both cases, poverty is a shared risk factor. Yet in a country with billions of pounds of food waste, how is it possible to also experience food insecurity? And, most relevant to readers of this journal, what factors that drive food insecurity are exacerbated by the aforementioned reticence for changing an organization's approach to food purchasing?
Food Policies Responsive to a Broad Diagnosis
It has been our thesis that food policy changes may be experienced differently by constituents if they are based not only on health factors but also derive from a thorough assessment and determination of factors that increase economic risks and cause health inequities both locally and globally. How might the above problems inherent in our current food distribution system inform an approach to food policy within organizations? Not unlike socially responsible investors who inquire about portfolio investments in businesses they care about (or avoidance of investments in certain products), could organizations make food purchasing decisions that are informed by much more than fat, sugar, or sodium content? Economists concerned about our impaired food distribution system speak of ''pragmatic solidarity'' and their preference for funding agroecological models, the need to reform food aid and futures trading and, particularly, the need to ensure minimum wage and compliance with safety standards for food workers.
''Pragmatic solidarity'' is a term used by Dr. Paul Farmer that would allow for basic needs to be met through creative partnerships focused on addressing human rights issues. Farmer cautions against aid that focuses on civil and legal rights over basic social and economic rights, such as the right to health. In relation to food, he advocates for promoting fair trade and ''taking on world agribusiness subsidies.'' There is some evidence of pragmatic solidarity in food aid reform. The World Food Program now purchases 79% of their food from poor and middle-income countries, which helps sustain local economies while feeding the poor.
For additional commentary related to the plight of farm workers and to review references used in this commentary, please visit this Journal's web page.
Additionally, last year the US farm bill included international food aid reforms that allow for increased purchasing of local and regional food. It is a step in the right direction, but the majority of USAID food aid comes from US agriculture. Although emergency food aid is still needed, depending on US agriculture does not address the root cause of hunger or strengthen local economies. If these limitations of our current subsidy approaches were better understood by other large food purchasers, such as businesses and schools, it's likely that the case for sourcing food from local producers could be made from both a health improvement and an economic justice standpoint.
In addition to assessing the source of food, policy making could also take the health and economic status of the food workers into consideration. In the case of migrant farm workers, author Seth Holmes suggests pragmatic solidarity could include English classes for farm workers and basic pesticide safety information (Holmes, 2013, p. 191) . Other ways to build solidarity for migrant workers might include granting temporary work permits to migrants to prevent dangerous border crossings year after year and changing laws for seasonal labor to allow for over-time pay and minimum wage. Even more broadly, as described in Bet the Farm by Fred Kaufman, solidarity comes when purchasers are mindful of how trade in food commodities can have a destabilizing effect on food security for millions worldwide.
A Food Council Approach to Changing Food Policy
Food policy leaders in US-based organizations could learn from ''Food Policy Councils.'' These are citizens' groups working to solve health disparities and improve access to healthy food in their communities. But, according to Holt-Gimenez, their goals also relate to food justice, emphasizing a right to food and better safety nets. Council members work to solve the problem of food insecurity locally by eradicating food deserts and promoting farmer's markets. Policy councils have been successful at improving the quality of school lunches, providing peer nutrition, preserving farmland, and creating jobs.
The strength of the councils lies in their local investment and attention to making the healthy choice the easy choice in their communities. When an organization's food policy decisions derive not only from health improvement but also includes the goal of improving food security worldwide, it requires a broader lens. According to Julie Guthman, policy change too often focuses more on ''what people eat than how food is produced.'' Accordingly, it neglects to address the toxins and chemicals used on the majority of conventional farms which are where most people get their food. Such policy shifts are often a question of timing. For example, David Thune, a former St. Paul city council member, is credited for leading the drive for a city-wide smoking ban. When Thune, a smoker, initiated the campaign in 2003, he got death threats and hate mail. But by the time the ban passed the city council in 2006, the movement had taken hold state wide. Is the timing right to add food safety and security issues to our policy work related to food and health?
A food policy path to health and healing for people as well as for the food distribution system will require continued commitment from groups like Food Policy Councils, governments, and industrial agriculture. But our belief is that US-based workplaces and schools, regardless of the size of their food purchases, can also play a vital role in changing unhealthy food consumption patterns as well as reforming an unhealthy and inequitable food distribution system.
David Thune was credited with knowing when the people of St. Paul were ready for a smoking ban. Many have posited that the rapid changes in marriage rights was a matter of timing. Inertia to date in policy change has come from Food Policy Councils and they need to keep working to ensure nutritious foods are available to all. Governments should continue to reform food aid and regulate price volatility for food commodities, and industrial agriculture must work toward ecological practices and ensure their labor forces are treated with respect and are appropriately compensated for their work. We believe that the timing is right for workplaces and schools, employing the ''pragmatic solidarity'' described in this commentary, to be a leading force in alleviating the burdens of food waste and food insecurity. What's more, including this broader objective in food policy creation not only makes healthy eating the easy choice, but also the socially responsible choice.
